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Abstract 



PURPOSE:To provide the titled material, by dispersing beneficial enterobacterium or powder supporting 
beneficial enterobacterium in an oil and filling the dispersion in a specific capsule. 
CONSTITUTION:An oil containing dispersed beneficial enterobacterium or dispersed powder supporting 
said bacterium is poured out through an inner nozzle of a vibrating multiple nozzle and, at the same 
time, a liquid coating material is poured out through the outermost nozzle of the vibrating nozzle to form 
a multi-layered droplet having a diameter of < =3mnr The coating material constituting the outermost 
layer of the multi-layered droplet is hardenedTo obtain a material containing beneficial enterobacterium. 
The product may be further coated with an enteric coating layer. The material produced by this process 
has excellent storage stability and high implanting ratio. It can be easily taken to enable easy 
administration of a desired amount of the beneficial enterobacterium. The product is extremely suitable 
as a drug or food. The capsule is preferably a seamless capsule and the coating material is e.g. gelatin, 
alginic acid, etc. 
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